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In  the  mailbag  this  week  are  a  number  of  questions  from  "housewives  planning 


to  can  their  Victory  Garden  products  at  home  this  year.  \  $hertfues%i'ohs  areja^ojp 
supplies  and  equipment  as  well  as  about  correct  ways  to  put  up  different  foods. 


So  today  let's  spend  the  time  answering  these  questions  from  canning  housewives. 

First  question:  "I  understand  the  Government  is  allowing  the  manufacture 
of  150  thousand  pressure  cookers  for  home  canning  this  year*  and  the  new  canners 
are  "being  rationed.     Will  you  tell  me  how  to  go  about  getting  one?" 

Food  production  officials  of  the  U.   S.  Department  of  Agriculture  give  the 
answer  to  this  letter.     They  say  you  are  right  that  the  new  pressure  cookers, 
manufactured  this  year,  will  be  rationed  because  the  demand  is  so  much  greater 
than  the  supply,  and  because  the  Government  wants  each  cooker  to  go  where  it  will 
put  up  the  most  food.     So  community  groups  who  plan  to  cooperate  on  canning,  or 
several  families  who  join  in  using  the  same  canner  will  get  the  first  chance  at 
the  new  pressure  cookers. 

Your  first  move  in  getting  a  pressure  canner  is  to  get  an  application  blank 
from  the  farm  rationing  committee  in  your  county,  or  from  a  store  selling  pressure 
cookers.     Fill  out  the  blank,  and  mail  or  take  it  to  the  rationing  committee. 
They  will  go  over  your  application  and  notify  you  whether  you  are  eligible  or  not 
for  one  of  the  new  canners. 
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If  you  are  eligible,  then  you  locate  the  cooker  you  want  to  buy  at  the 
store,  then  get  a  certificate  of  purchase  from  the  rationing  committee.     You  will 
give  this  certificate  to  the  store  when  you  buy  your  cooker.     (This  rule  about  a 
purchase  certificate  is  to  make  sure  you  won't  miss  out  on  a  cooker  after  you 
get  on  the  eligible  list.) 

By  the  way,  all  of  the  new  pressure  cookers  will  be  "war  models"  —  made 
of  stainless  steel  with  enamel- covered  steel  bottoms  and  tin-plated  steel  tops. 
They  will  sell  under  the  ceiling  price  set  by  the  Government.  Manufacturers 
will  make  all  of  the  150  thousand  pressure  cookers  for  the  year  "before  September 
first.     But  right  now  only  a  few  are  on  the  market  and  these  are  going  mostly  to 
parts  of  the  South  where  home-canning  season  is  already  underway.     Later,  stores 
farther  north  will  be  getting  in  pressure  canners.     But  you  know  150  thousand  is 
not  many,  considering  the  number  of  woaen  who  will  be  canning  at  home  this  year. 

So  much  for  the  question  about  getting  a  pressure  canner  in  wartime.  Now 
a  question  about  oil  for  home  canning.     A  housewife  writes;   "I  do  all  my  canning 
on  a  kerosene  stove.     With  fuel  oil  rationed,   I  am  worried  for  fear  I  won't  have 
enough  oil  to  do  all  the  canning  I  plan. " 

Government  officials  in  charge  of  rationing  say  you  don't  need  to  worry 
about  having  enough  stove  oil  for  canning.    Your  local  ration  board  will  allot 
extra  oil  to  use  in  canning.     Apply  to  your  ration  board  for  it.     On  your  applica 
tion  give  an  estimate  of  the  number  of  gallons  of  oil  you  '■•ill  need  for  canning 
as  well  as  the  number  of  hours  your  stove  will  be  in  use.     These  figures  are 
necessary  when  you  apply  for  more  than  10  gallons  of  oil  for  canning. 

Now  from  oil,  let's  turn  to  sugar.  Here  is  a  letter  that  proves  some  house 
wives  are  still  confused  about  sugar  for  canning.  The  letter  says;  "Which  point 
stamps  do  I  have  to  use  to  get  sugar  for  putting  up  fruit  this  year?" 

Rationing  officials  say  you  do  not  have  to  use  any  stamps  to  get  sugar  for 

canning  this  year*  -.  You  will  get  sugar  for  canning  this  year  as  you  did 
last  year,  that  is,  by  applying^  to  your  local' ration  board  for  allotments 


-  z.  - 

of  sugar.     Last  year  the  allotment    was  one  pound  of  sugar  for  each  4  quarts  of 
fruit  canned,  as  well  as  an  extra  amount  granted  each  member  of  the  family  for 
putting  up  jams,  jellies,  and  preserves.     This  will  he  the  general  rule  again 
this  year.     It  may  differ  in  a  few  details. 

Last  question:     "Should  I  can  greens  in  a  pressure  canner? " 

Canning  specialists  of  the  U.   S.  Department  of  Agriculture  say:    Yes.  Use 
a  pressure  canner  for  canning  spinach  and  all  other  non-a-jid  vegetables.  The 
rule  for  canning  greens  is  60  minutes  under  15  pounds  pressure  for  pint  jars.... 
65  minutes  for  quart  jars.... and  55  minutes  for  No,  2  cans.     Don't  put  up  greens 
in  larger  cans,  because  the  heat  can't  get  through  ea.sily. 

Greens  for  canning  need  washing  and  kicking  over  first,  then  a  precook  in 
simmering  water  about  5  minutes  until  they  wilt.     Pa.ck  them  hot  into  hot  con- 
tainers, but  don't  pack  too  solidly.     Have  enough  hot  liquid  to  cover  the  greens, 
and  add  one  teaspoon  of  salt  to  each  quart.     Pat  in  the  pressure  canner  a.t  once 
and  process. 

But  canning  specialists  add  a  word  here.     They  say  greens  are  some  of  the 
least  successful  canned  vegetables.     The  long  high  heating  necessary  to  make  them 
keep  safely  makes  them  less  appetizing  than  fresh-quick-cooked  greens.     So  have 
fresh  greens  from  the  garden  instead  of  ca.nned  greens  as  long  as  the  weather 
allows.     Many  kinds  of  greens  will  endure  considerable  cold,  even  light  frosts, 
so  will  grow  in  both  spring  and  fall  ga.rdens. 

Tha.t'  s  all  the  questions  for  today. 


